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GOLDEN SWEET-POTATO BOWL 


Potatoes and apricots are glazed in a 
sugary fruit syrup the oven-easy way 


Bake at 325° for 40 minutes. 
Makes 8 servings 


4 large sweet potatoes or yams, 
pared and cut in eighths 
1 can (1 pound) apricot halves 
VY cup firmly packed brown sugar 
VY teaspoon salt 
Ye teaspoon mace 
3 tablespoons butter or margarine 


- 


1, Cook sweet potatoes or yams, cov- 
ered, in boiling salted water in a 
large saucepan 25 minutes, or until 
tender; drain. Place in a shallow 


baking pan, 9x9x2. 


2. Drain syrup from apricot halves 
into a cup; place apricots around 


potatoes. 


3. Mix brown sugar, salt, and mace 
in a cup; sprinkle over potatoes and 
apricots. Dot with butter or mre 


garine; drizzle with 14 cup of 
apricot syrup. 
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